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Subject:     "Food  Care  for  Health  and  Economy."    Information  from  the  Bureau 
Econora.es,  U.S.D.A. 
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Such  a  lot  of  different  things  to  consider  when  you* re  economizing  on  food, 
especially  in  summer.    First,  you  have  to  plan  the  family  meals  carefully  to  be 
sure  they  include  all  the  necessary  kinds  of  foods  yet  are  not  expensive.  Second, 
you  have  to  he  as  wise  as  Solomon  when  you  go  to  market.    Third,  you  have  to  pre- 
pare and  serve  meals  so  well  that  the  family  will  enjoy  every  dish  and  let  nothing 
go  to  waste.    There  are  three  man-sized  jobs  that  every  thrifty  housekeeper  has  on 
her  hands.    But  that  isn't  all.    Another  especially  important  consideration  in  warm 
weather  is  good  care  of  food  at  home — keeping  every  item  that  comes  from  the  grocery 
as  well  as  every  dish  of  left-overs  in  the  best  condition.    The  housekeeper  has  the 
job  of  protecting  rhe  family's  health  and  appetite  and  its  pocketbook;  of  preventing 
waste  from  spoilage  and  keeping  foods  fresh,  appetizing  and  wholesome. 

Now  about  this  matter  of  spoilage,    Of  course,  you  know  that  several  differ- 
ent kinds  of  spoilage  occur  in  foods.    Some  foods  change  their  texture  so  are  less 
attractive  to  eat.    Some  foods  lose  their  flavor.    Still  others  become  actually 
harmful  to  health  after  spoilage  has  set  in. 

One  case  of  this  change  of  texture,  which  makes  foods  unattractive  to  eat, 
occurs  in  green  vegetables.    Eresh  green  vegetables  not  properly  looked  after  soon 
wilt  because  they  lose  their  moisture.    To  keep  them  fresh,  store  them  in  a  covered 
but  ventilated  container,  that  will  hold  the  moisture. in,  in  a  cold  place.    On  the 
other  hand,  crackers  and  cookies,  which  we  like  crisp  and  dry,  often  become  soft 
and  limp  because  they  take   up  moisture  from  the  air.    To  keep  them  dry,  crisp  and 
fresh,  store  them  in  a  tight  tin  box  that  moisture  can't  penetrate. 

Spoilage  generally  causes  foods  to  lose  their  pleasant  flavor.    Enzymes  in 
the  presence.of  ii.^t,air  and  heat  may  cause  loss  of  flavor.      Light,  air,  and  heat 
hasten  the  ripening  of  fresh  fruits  and  vegetables.    And  they  make  fats  and  oils 
ranci  d. 

By  far  the  most  troublesome  causes  of  spoilage  are  bacteria,  yeast  and  molds. 
These  microscopic  forms  of  life  exist  almost  everywhere  and  develop  rapidly  under 
certain  conditions.    As  you  know,  some  of  these  organisms  causing  spoilage  are  very 
dangerous  to  health. 

So  take  the  precaution  of  washing  all  fruits  and  vegetables  that  you  eat 
raw.^  Cooking  usually  destroys  these  organisms.    And  a  sufficiently  cold  and  well- 
ventilated  storage  place,  like  a  good  refrigerator,  retards  their  growth.    As  we 
mentioned  last  week:,  a  good  refrigerator  hel^Jpoilage  and  waste  and  keeps  foods 
iresh  and  appetizing.    The  low  temperature  in  the  refrigerator  also  checks  the 
ripening  of  berries,  tomatoes,  peaches  and  other  fruits. 
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Now  what  are  the  best  way*?  nf  hamm;.*.  «. 
let.,  talk  Srst  about  those  th^olf  » of  food  at  home? 

How  to  take  care  of  fresh  uncooked  S.T  m*  "h™  °f  these" 

market,  unwrap  it  and  lay  it  on  a  clean,  dry  Site  4 f-     £       °°mes  from  the 

the  refrigerator.    If  you  have  no  refrikratof  l^it  k     1       hS  °0ldest  P"*  °f 
fore  you  use  it,  for  meat  of  anTsort  sSu!  ^om!       7        ^  Until  *lst  0&" 
ous  after  it  has  begun  to  spoil!  If  *h?£™  ^?ly  "I3™  weather  ^d  1»  tager- 
Hdneys  and  other  efible  or£ns  as  well  aT51P "  V  I  *  totter  nention 
other  kinds   of  meat.  1    as  311  ssa  foods  SP°H  ™re  quickly  than 

one  meaiTolhl^rlthe  JSt^^*^  »~  *»  «*  *°  keep  at  least  from 
saoce;  the  oustards;  cooked  sal^  dressing    "    7'  ft  rade  cream 

ings.    How  to  keep  these  foodf  safe  °UPS  ^  sandwich  fin_ 

any  cooked  meat  loosely  wltt  waxed  oaner IT-,        ^  *°  Us°  ffe11.  c°ver 

17  and  set  the  meat  in  the  refrtgeraW     Better  STf?  "."  dl*»«  01lt  to°  rapid- 
sersihg   so  the  slices  won't  beeora  dry     S  f    "^f  l4  until  before 
part  of  the  refrigerator  but  co^keu  Sat  l^ff  Beat  *°lones  in  the  very  boldest 
part.  w>wcea  meat  should  have  a  place  in  the  next  coldest 

r  ^.^^tXjTLtttL^:  f    rat  or  meat  sto*' 

temperature  inside  from  fortv  tr ,  Jw?  !  In  a  600,1  refrigerator  with  a 

safely  for  toys,    of  course    tw  io! 7  ^^eit,  these  fools  will  keep 

frigerator,  the  safest  Sal'ifS  f   ^  ooldeet shelf.    If  you  have  no  re- 

avoid  left-overs.    At  least,  i „  t.°  „  ™iL™/°°d  for  one  ^  ■* 

a  time  and 

be  sure  to  boil  them  before  serrtnl     IL^t     lefUovers  as  soon  as  possible  and 

thorough  heating.    Many  ?imes™§'thS  W  ST?*?  ^  i*'*  They  need 

spoilage  has  been  served  cold  and  canned  ^  P  ^  haS  110  taste  or  odor  of 

-  ■U-L ft  ana  caused,  serious  poisoning. 

of  BairyTnStryTf J!?        rtf  *  food-  HUt  «4  i«  to  care  for  it?    The  Bureau 

to  us  consumer:  ^  ^  ^  n8thods  of  «ett^S 

food,  the  respcnsibimTSe^.f!^89,?11*  is  511(31  M  ^tremoly  perishablf 
ioor.    We  mst  continue  tht  Sr!  T^>-  ^  &°UV°rS  *h6  tottl0s  at  °« 

ond  fresh.  Milk  keeps  best  iTthe  bStte  \H  Wt*  "  ™  ^  *°  keep  "  SKeet 
*on  as  possible  after  deliveV  £  aS       °0Eies-  14  ^doors  as 

of  the  refrigerator.    Xw  Z>''c^n^££l'  ^  ^  thW  in  the  Colde«t  part 
iron,  the  bottle,    if  ™to,l™V?       ?  £tfter  you  have  used  Part  of  the  mik 
evaporated  and  dry  ii[k  use&lT.    ,  °r  if  70U  are  out  you'll  find 

•»«*  to  use  up  at^nce  J nl       ^  ■  EvaP°rated  -U*  =omes  in  cans  small 
fays  after  you  first  *  ^  s01d  la  oan.  or  larger,  will  keep  for 

get  in.  P  n  tne  Can  lf  you  keeP  "  ti^tly  closed  so  air  and  moisture 

J'ator  w8!?!0^^^^!!^"  k6eP  better  if  c°ve^d,  whether  in  the  refrig- 

and  most  coSS'^ Tall^ef  ^^^f ially  Salad  greens'  ^tter  ^d  other  § 
ere^   vdth  waxed  paper  in  thP  ^S    condition  in  covered  containers  or  cov- 

-     00^^^;::  ^s^tS  oT^s  2? the  best  protection  is 

Tomorrow:    »How  to  Make  Molded  Ice  Creams." 


